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/  Subject:     "Storing  Vegetables."    Information  from  the  Bureau    of  Plant  Industry, 
U.S.D.A. 


Of  all  the  many  ways  to  save  the  garden* s  surplus  for  winter  use,  storing 
is  "by  far  the  easiest  and  cheapest —  provided,  of  course,  that  you  ha.ve  the  right 
storage  space  and  that  you  choose  the  products  that  will  last  in  storage.    In  the 
old  days  every  farm  home  and  many  homes  in  town  had  their  storage  cellars  or  their 
outside  storage  "buildings.    Every  thrifty  household  stocked  up  with  barrels  of 
apples,  with  potatoes,  onions,  squash,  carrots  and  cabbages  in  the  late  fall, 

\7ell,  in  thrifty  times  like  these,  wise  homemakers  are  returning  to  many 
old-time  practices,   smong  them  storing  food.     Canning  equipment  or  even  drying 
eqaipment  may  cost  more  than  you  care  to  put  into  it  this  season.    But  if  you 
have  a  cool,  well«ventilat ed  storage  place  where  the  food  supplies  wonH  freeze  in 
vanter,  you  can  save  many  of  the  late  fall  vegetables  from  your  garden  and  the 
apples  from  your  orchard.    Successful  storage  places  are  not  difficralt  to  arrange 
in  most  homes.    If  you  haven^t  a  cold  room  in  the  cellar,  how  about  the  attic  or 
some  large  cold  closet  in  your  house?    Or  how  about  making  a  storage  space  under 
the  woodslied  or  some  other  outbuilding?    Many  people  who  havenH  even  these  facil- 
ities store  their  vegetables  in  outdoor  pits  or  banlcs,    That^s  probably  the 
least  expensive  arrangement, 

I  donH  need  to  mention,  do  I,  that  all  kinds  of  vegetables  wonH  keep  in 
home  storage.    But  most  of  the  root    vegetables  will.    The  specialists  list  the 
follov/ing  vegetables  as  well  v/orth  storing;     beets,  carrots,  calory,  onions,  par- 
snips, white  potatoes,  sweet  potatoes,  salsify,  turnips,  and  la,tc  cabbage.  Beans 
of  vr,rious  kinds,  including  the  limas,  you  can  store  dry, 

TTould  you  like  to  loiow  how  to  fix  some  of  these  siniple  outdoor  banlcs  or 
pits  for  storing  vegetables? 

I  asked  one  of  the  specialists  in  the  Bureau  of  Plant  Industry  about  that 
the  other  day. 

He  showed  me  a  picture  of  some  of  these  banks  that  had  been  used  very 
successfully.    They  looked  like  small  cono-shapod  moiinds  of  earth  mth  a  small 
board  box  sticking  out  at  the  peak, 

"l/7hat*s  that  box  at  the  top  of  each  one?"  I  asked, 

"That's  a  simple  little  flue  for  ventilation,"  he  explained.  "Stored 
vegetables  need  air  just  as  we  do,  if  they're  to  keep  healthy," 

Then  he  described  Just  how  you  make  one  of  these  stora.ge  banks. 
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"rirst  choose  r.  well-drained  spot  of  land,"  said  he.     "Then  scoop  oat  a 
liGtle  vovxid  space  3  or  4  inches  deep.    Line  it  with  straw  or  leaves  or  sons  sach 
uLaterial.    Then  make  a  neat  pile  of  vegetables  on  the  straw.    Cover  t.ie  vegetables 
closely  with  straw  first  and  then  when  the  weather  gets  colder  cover  t.iem  with 
dirt,  two  or  three  inches  deep  at  first.    As  winter  comes  on,  you'll  need  to  add 
more  dirt  to  protect  them  from  freezing.    TThore  the  weather  is  very  cold,  raejiy 
people  cover  the  pits  v/ith  more  straw  on  the  outside  or  with  com  fodder  or  even 
a-^mre, 

"IThat  about  ventilating  these  mounds?" 

"That  all  depends  on  their  size.    Small  pits  that  hold  just  a  few  Taishels 
of  vegetables  will  get  enough  ventilation  if  the  straw  between  the  vegetables 
and  the  dirt  extends  through  the  dirt  covering  at  the  peak  of  the  mmid.,  Better 
cover  this  open  space  vath  a  board  or  a  piece  of  tin  held  in  place  with  a  stone 
to  ::ce-p  the  rain  from  coming  '.into  the  pit.    Large  pits  have  stakes  or  boards 
set  up  in  the  middLo  to  form  a  flue.    At  the  top  two  pieces  of  board  nailed  to- 
gether at  right  angles  make  a  little  trough  to  carry  off  the  rain." 

According  to  the  specialists,  vegetables  keep  very  well  in  such  pits. 
3at  tMs  arrangement  has  one  difficulty--  getting  the  vegetables  out  in  winter. 
You' 11  find  it  most  convenient  to  take  out  the  entire  contents  at  once.  Better 
malce  a  series  of  small  pits  instead,  of  one  large  one  and  store  small  amounts  of 
several  different  kinds  of  vegetables  in  each  pit,  instead  of  all  of  one  kind. 
And  separate  each  different  kind  of  vegetable  with  straw  or  leaves. 

So  mach  for  the  pits.    Uow  let's  get  down  to  particulars  about  storing 
different  kinds  of  vegetables. 

Beets,  for  example.    Let's  consider  them  first.    To  be^n  with,  pall  the 
b.oets  and  cut  the  tops  when  the  soil  is  dry.      If  you're  going  to  store  than  in 
the  cellar  or  in  an  outdoor  storage  building,  keep  them  in  ventilated  barrels, 
loose  boxes  or,  better  still,  in  crates.    You  see,  the  idea  is  to  keep  them  both 
cold  a^d  well-ventilated.    If  you  have  room  in  your  cellar,  an  even  easier  and 
better  way  is  to  pat  them  in  small  piles  along  the  wall.    But  avoid  large  piles. 
Tiiey  ma.y  cause  heating  and  decay. 

How  suppose  ycm're  storing  in  those  pits  or  banlcs  we  were  t alio. ng  about 
a  minute  ago.    You'll  first  dig  a  circular  or  an  oblong  space  ajid  line  it  with 
straw,  hay  or  leaves.    Then  you'll  place  your  pile  of  beets  on  the  straw  and 
cover  it  carefully  with  more  straw.    Better  cajrry  the  straw  up  several  inches 
above  the  apex  of  the  pile  of  beets  and  let  it  extend  through  the  dirt  covering 
for  ventilation.    The  dirt  covering  should  be  two  or  three  inches  deep  when  the 
beots  a-re  stored  and  when  severe  weather  comes  on,  make  it  a  foot  or  more  in 
tliickness.    In  finishing  the  pit  malce  the  dirt  covering  firm  by  patting  it  with 
the  back  of  your  shovel  in  order  to  make  it  as  nearly  waterproof  as  possible. 
Cover  the  ventilating  flue  ma.de  by  the  straw  vdth  a  piece  of  tin  or  a  short 
borrd.    And  dig  a  shallow  trench  around  the  pit  as  an  outlet  for  carrying  off 
the  water. 

As  we  mentioned  before,  several  small  pits  are  more  convenient  than  o  ne 
la,rgo  one,  because  you  can  tien  t  ake  out  the  entire  contents  when  you  open  the  pit. 
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ITow  about  storing  cartages  and  carrots.    You  can  store  them  both  in 
these  outside  cone-like  pits  just  as  you  did  iDsets,    Or  you  can  pall  tlie  cab- 
bages, roots  and  all,  and  place  them  in  a  long  pit  with  the  heod-s  on  their  side 
or  dov/n.    Then  you  can  tolce  out  a  few  heads  at  a  time  vdthout  disturbing  the  rest 
of  the  pit,    Sli^t  freessing  doesnH  injure  the  cabbage,  so  the  covering  of  the 
pit  needn't  be  as  thick  as  for  other  vegetables. 

By  the  way,  if  you  have  an  outside  storage  cellar,  you  cm  lay  the  ■  cab- 
bages in  rows  on  shelves..   Bit  cabbages  wonH  do  in  the  basement  storage  piece. 
Their  odor  is  likely  to  penetrate  the  whole  house, 

Corrots,  you  can  store  in  a  storage  ro'^n  in  the  basement,  in  outdoor 
storage  cellars,  or  in  banks  or  pits.    Handle  them  the  scime  v/ay  as  beets.  One 
convenient  plan  is  to  keep  a  small  quantity  in  the  storage  room  in  the  house  and 
the  rost  in  outside  pits.    Carrots  like  cabbages  exen't  injured  by  slight  freez- 
ing.   So  they  needn't  be  covered  as  deeply  as  potatoes. 

As  for  potatoes,  white  potatoes,  here's  what  the  specialists  advise  about 
storing  them.    You  can  keep  potatoes  in  the  storage  room  in  your  cellar,  in  out- 
door storage  buildings  and  in  outside  banlcs  or  pits,    llhen  you  store  potatoes 
in  the  cellar  keep  them  in  barrels,  boxes,  baskets,  crates,  bins  or  in  piles  on 
the  floor.    But  keep  them  away  from  the  light.    If  you  store  them  in  pits,  t  alee 
special  pains  to  keep  them  from  freezing.    Before  winter  sets  in,  see  that  th  e 
earth  covering  is  about  a  foot  deep  and  that  over  the  top  you  have  plenty  of 
manure  or  straw  to  ^ve  extra  protection. 

Sweet  potatoes?    That's  a  very  different  story.    The  specialists  say  that 
they  sliOuLd  be  mature  ?/hen  you  dig  them  and  then  you  should  leave  then  in  the  sun 
a  few  hours  to  dry  off  the  surface  moisture.    Because  they  bruise  so  easily  and 
spoil  if  they  are  bruised,  you'll  bo  sure  to  handle  them  carefuLly.    A  warm,  dry 
place  is  best  for  keeping  sweet  potatoes.    Of  course,  you  con  pat  then  in  oat  side 
pits  and  handle  them  as  you  do  beets.    Bat  if  you  can  keep  the  sweet  potatoes 
about  ten  days  or  two  weeks  at  a  temperature  of  75  to  80  degrees  F.  to  cure  them 
and  then  reduce  the  temperature  gradually  to  55  degrees  F.  you  can  keep  than  at 
this  tcrjperature  all  winter.    But  if  you  have  only  a  few  bashels  of  sweet  pota- 
toes, you  can  keep  them  near  the  ld.tchon  stove  or  on  a  slielf  near  the  header  in 
your  ba.sement,  near  the  chimney  on  the  second  floor  or  even  in  a  war;.:  well  ven- 
tilated attic. 

One  more  stora.ge  question.    How  to  keep  onions  through  the  mnter?  UTell, 
first  be  sure  they  are  mature  and  thoroughly  dry,    Pat  them  in  ventilated  barrels^ 
baskets,  cra^tes  or  loosely  woven  bags,  as  you  need  plenty  of  ventilation.    A  dry, 
cool  v/ell-ventilated  place  like  an  attic  is  a  good  storage  space  for  onions, 
Sli^t  freezing  my  not  hurt  them,  provided  you  don't  handle  then  while  th^ 're 
frozen,  bat  it  doesn't  do  the  onions  any  good  to  freeze, 

SoD.e  other  da.y  we^ll  discuss  storing  some  of  the  other  vegeta.bles. 

Tomorrow  we'll  start  out  with  our  economy  menu  which  we  haven't  laad 
time  for  today. 


